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—-glucan content in milling fractions (Wood et al), 48 

—-glucan structure, comparison with other cereals (Wood et al), 31 

—fiber; insoluble, metabolic effects on lean men with type II diabetes (Anderson 
et al), 291 

—lipidemic responses, in rat study (Ranhotra et al), 548 

—rolled, starch and f-glucan in, microwave and conventional cooking 
compared (Yiu et al), 372 

Oscillatory rheometry, of starch-water system (Hansen et al), 347 

Oxidative gelation, rye water-soluble pentosans (Vinkx et al), 617 


Pasta 

—cooking; starch gelatinzation in (Riva et al), 622 

—spaghetti-quality of durum wheat gravity table fractions (Dexter et al), 401 

Pentosans 

—effect on dough and gluten (Michniewicz et al), 252 

—effect of gamma radiation on (Grant and D’Appolonia), 651 

—physical properties of, from wheat (Izydorczyk et al), 145 

—physicochemical and functional properties of rye and wheat in breadmaking 
(Delcour et al), 72 

—from rye, oxidative gelation (Vinkx et al), 617 

—in soft white wheat, negative influence on baking quality (cake volume, 
cookie diameter) (Kaldy et al), 508 

—water-soluble, structure, composition (Izydorczyk et al), 139 

Phenolic acids, NMR, MS, structure from oats (Collins et al), 184 

Physicochemical properties, of alkaline-extruded amaranth (Vargas-Lépez et 
al), 610 

Phytate, in sorghum flour, effects on iron and zinc in weanling rats (Ali and 
Harland), 234 

Polydextrose, use in cake (Pong et al), 552 

Polysaccharides, effects of gamma radiation on (Grant and D’Appolonia), 
651 

Popcorn, effect of kernel size and genotype on popping volume and number 
of unpopped kernels (Song et al), 464 

Protease, in corn grits steeping, treatment of (Eckhoff and Tso), 319 

Protein 

—analysis of prolamins; determination of putative rye proteins (Lookhart 
et al), 312 

—content and strength of steamed bread (Addo et al), 39 

—from corn and wheat stillages (Lee et al), 659 

—digestibility: in buckwheat, endogenous factors affecting (Ikeda et al), 424; 
in stored cowpeas (Tuan and Phillips), 413 

—effect of various solvents and environment on identification of rice varieties 
by RP-HPLC (Lookhart et al), 396 

—extraction from brown rice, phytate interference (Juliano et al), 317 

—fractions in common and quality protein maize (Ortega et al), 482 

—Osborne fractions and sugar levels (Figueroa and Khan), 284 

—pollen, as taxonomic characteristics of rice cultivars (Chen), 91 

—rate of solubility of flours varying in baking quality (He et al), 641 

—rice, on PAGE and RP-HPLC (Huebner et al), 583 

—separation of wheat distillers’ grains into (Sosulski et al), 562 

—solubility fractions, electrophoresis of (MacRitchie et al), 122 

—sulfur-rich, of wheats (Kobrehel et al), | 

—tomato seed meal for fortification of balady bread (Yaseen et al), 159 

—wheat storage, immunocytochemistry of, effect of particle size of protein 
A-gold on labeling intensity (Krishnan et al), 108 

—zein and alcohol-soluble glutelins (Paulis et al), 361 


Rheological properties, differences between flours of different quality during 
baking (He and Hoseney), 526 

Rheology 

—bean grade effect on navy bean protein, effect on rheological parameters 
and microstructure of wheat (Lorimer et al), 636 


—frozen dough; frozen storage and freeze-thaw cycle effect on (Inoue and 
Bushuk), 627 

—gel, formed by complexing cornstarch with poly(ethylene-co-acrylic acid) 
(Fauta and Christianson), 300 

—rice, gelatinization temperature, peak temperature, and peak viscosity of 
stored rice (Dhaliwal et al), 18 

Rice 

—acetic acid-soluble proteins, PAGE and RP-HPLC (Huebner et al), 583 

—a-amylase inhibitors (Feng et al), 516 

—amylose concentration as predicted by two models using spectrophotometric 
assay (Landers et al), 545 

—amylose-lipid complexes in milled and milled flour (Marshall and Normand), 
606 

—brown: aqueous ethanol extraction for stabilization (Champagne et al), 267; 
nutrient content and retention during milling (Villareal et al), 437; phytate 
interference with protein extraction from (Juliano et al), 317 

—chalkiness; factors (Raju and Srinivas), 210 

—endosperm mutants; gene expression in japonica and indica (Kaushik and 
Khush), 487 

—high and low protein, comparative biochemistry of (Nanda et al), 351 

—pollen protein of cultivars, discrimination by IEF and HPLC (Chen), 91 

—proteins extracted by various solvents (Lookhart et al), 396 

—stored, enzymatic activities and rheological properties of (Dhaliwal et al), 
18 


RP-HPLC 

—of amino acids; quantitative determination by (Collar et al), 66 

—analysis of molecular species of glycerolipids from rye (Mano et al), 280 

—changes in chromatographic patterns of rice proteins extracted from five 
varieties with different solvents and from different locations (Lookhart et 
al), 396 

—discrimination of sister-line IR rices by protein patterns (Huebner et al), 
583 

—separation of wheat proteinaceous inhibitors of insect and mammalian a- 
amylases (Feng et al), 95 

—of zein and alcohol-soluble high-lysine corn proteins (Paulis et al), 361 

Rye 

—analysis of molecular species of glycerolipids by RP-HPLC (Mano et al), 


—pentosans; physicochemical and functional properties in breadmaking 
(Delcour et al), 72 
—starch; properties of (Gudmundsson and Eliasson), 172 


Samah, characterization and use in flat bread production (Amr), 155 

Scanning electron microscopy 

—of caryopses of perennial grains (Irving et al), 376 

—for examination of ultrastructure (Berglund et al), 105 

—of navy bean protein wheat composite and globulin-starch-wheat flour 
doughs (Lorimer et al), 213 

SDS-PAGE 

—analysis: of fractions isolated by SE-HPLC (Batey et al), 207; of putative 
rye proteins collected from HPLC analysis, comparison with secalins 
(Lookhart et al), 312; of rice a-amylase inhibitors (Feng et al), 516 

—of HMW subunits of glutenin (Curioni et al), 200 

—separation of LMW glutenin subunits by two-step electrophoresis (Gupta 
et al), 328 

—study of HMW proteins of acetic acid-insoluble residue of wheat flours 
(Sievert et al), 512 

SE-HPLC, improved separation of flour proteins (Batey et al), 207 

Shortening, effect on bread firming (Martin et al), 498 

Sorghum 

—flour; fiber and phytate effects on iron and zinc in rats (Ali and Harland), 
234 

—grains; properties of (Almeida-Dominguez et al), 25 

Sorghum-peanut composite flour; functional properties of (Singh and Singh), 
460 

Soy protein isolate, iron bioavailability in rats fed (Zhang et al), 194 

Soybean hull, iron-reducing capability of (Laszlo), 21 

Staling 

—effect of date paste on firming of bread (Yousif et al), 43 

—mechanism of bread firming, starch swelling effect (Martin et al), 498 

—role of starch hydrolyzing enzyme on bread (Martin and Hoseney), 503 

Starch 

—analysis in oat milling fractions (Wood et al), 48 

—chemically modified, dielectric and thermal transition properties of (Miller 
et al), 441 

—digestibility in stored cowpeas (Tuan and Phillips), 413 

—enzyme-resistant: from barley (Szczodrak and Pomeranz), 589; complexing 
lipid effects (Czuchajowska et al), 537; X-ray diffraction of (Sievert et al), 
86 


—extruded, in bread from cassava (Defloor et al), 323 

—gelatinization molecular dynamics in solutes, by "O, °C, "Na NMR 
(Chinachoti et al), 238 

—gelatinization temperature as related to water mobility by "O NMR, in 
solutes (Chinachoti et al), 245 
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—from ground, pearled wheat (Zhuge et al), 336, 558 

—nixtamalized corn flours, characterization (Gomez et al), 578 

—preparation of starch encapsulated herbicides by twin-screw extrusion (Carr 
et al), 262 

—resistant, effect on intestinal responses (Ranhotra et al), 130 

—in rolled oats, microwave and conventional cooking effects compared (Yiu 
et al), 372 

—trye, thermal and viscous properties of (Gudmundsson and Eliasson), 172 

—wheat; granule damage by ball milling, moisture adsorption characteristics 
(Mok and Dick), 405 

—wheat class; influence of granule damage by ball milling on wheat hardness 
damage (Mok and Dick), 409 

—yield of, corn wet milling, steeping with SO, gas and lactic acid (Eckhoff 
and Tso), 248 

Starch-water system; concentration and temperature (Hansen et al), 347 

Steeping 

—added protease during, for corn grits dried at different temperatures (Eckhoff 
and Tso), 319 

—continuous countercurrent steeping of maize (Steinke et al), 12 

—with SO, gas and lactic acid in corn wet milling (Eckhoff and Tso), 248 

—static batchwise, of maize (Steinke and Johnson), 7 

Storage of rice, effect on enzymatic activities and rheological properties 
(Dhaliwal et al), 18 

Sugar, relationship with bromate and loaf volume (Figueroa and Khan), 284 

Sugar substitutes, alternative sweetener systems in cake (Pong et al), 552 

Sulfur dioxide, gaseous treatment of, steeping in corn wet milling (Eckhoff 
and Tso), 248 


Thermal transitions, exotherms produced by recrystallization of amylose-lipid 
complexes in milled rice and milled rice flour (Marshall and Normand), 
606 

Tortillas 

—corn, effect of lime treatment on calcium availability in diets of, rat growth 
and balance studies (Serna-Saldivar et al), 565 

—sorghum and corn, characteristics (Almeida-Dominguez et al), 25 

Trace elements, effect of wheat, oat, corn bran on metabolism in rats (Shah 
et al), 190 

Trichothecenes, reduction in Fusarium-infected wheat with specific gravity 
table (Tkachuk et al), 428 


Ultrastructure, of wheat gluten related to sample preparation (Freeman et 
al), 492 


Viscosity 

—acid-extract, relation to total and acid-soluble B-glucan content of hulless 
barley (Bhatty et al), 221 

—paste, influence of poly(ethylene-co-acrylic acid) on (Fanta and 
Christianson), 300 


Wet milling 

—of corn: steeping with SO, gas and lactic acid (Eckhoff and Tso), 248; 
with enzymes (Ling and Jackson), 205 

—of steeped corn grits, drying temperature and added commercial protease 


660 CEREAL CHEMISTRY 


effect (Eckhoff and Tso), 319 

—of wheat distillers’ grains into dietary fiber and protein fractions (Sosulski 
et al), 562 

Wheat 

—classes in relation to sugar and bromate requirement (Figueroa and Khan), 
284 

—classification, using three-dimensional image analysis (Thomson and 
Pomeranz), 357 

—comparison of structure and composition of water-soluble pentosans 
(Izydorczyk et al), 139 

—cultivar and environment effect on quality (Lukow and McVetty), 597 

—durum, fractionation with specific gravity table (Dexter et al), 401 

—endosperm protein bodies; immunocytochemical localization of (Bechtel et 
al), 573 

—gamma radiation, effects on water-soluble nonstarch polysaccarides (Grant 
and D’Appolonia), 651 

—germ; purification and characterization of lipoxygenase isozymes from 
(Shiiba et al), 115 

—gluten ultrastructure as influenced by sample preparation (Freeman et al), 
492 

—ground, pearled, isolation of gluten and starch from, comparison to flour 
isolation (Zhuge et al), 336, 558 

—hard red winter, breeding for wheat quality enhancement (Primard et al), 
305 

—hardness measured by grinding time and speed reduction in micro hammer- 
cutter mill (Wu and Nelsen), 343 

—hardness prediction, by near-infrared transmittance (Williams), 112 

—infected with Fusarium head blight, removal of tombstone kernels and 
trichothecenes with specific gravity table (Tkachuk et al), 428 

—insect detection in radiographs (Keagy and Schatzki), 339 

—physical properties of water-soluble pentosans from (Izydorczyk et al), 145 

—proteinaceous inhibitors of insect and mammalian a-amylases, RP-HPLC 
separation of (Feng et al), 95 

—proteins in relation to quality (MacRitchie et al), 122 

—quality affected by frost and immaturity (Preston et al), 133 

—quality attribute association of soft wheat cultivars (Gaines), 56 

—removal of sprouted red spring wheat kernels with specific gravity table 
(Tkachuk et al), 390 

—starch; moisture adsorption characteristics of ball-mill damaged granules 
(Mok and Dick), 405 

—starch damage by ball milling with respect to kernel hardness (Mok and 
Dick), 409 


—stillage; soluble and insoluble fraction yield and composition from (Lee 
et al), 659 

—sulfur-rich proteins of durum and bread wheats (Kobrehel et al), 1 

—viability loss during hot-air drying (Giner et al), 77 

Wheat bran, fungal contamination (Schniirer), 434 

Wheat distillers’ grain, wet milling and separation of, into dietary fiber and 
protein fractions (Sosulski et al), 562 


X-ray diffraction, of enzyme-resistant starch (Sievert et al), 86 


y-Zein, in maize kernel endosperm (Paiva et al), 276 











